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AB - J56056223 The emulsifier comprises (A) at least one of hydrophilic 
starch sugar fatty ester or hydrophilic reduced starch sugar fatty 
ester and (B) at least one of polyol, polyol fatty ester, or polyol 
alkylene oxide. The polyol is ethylene glycol, polyethylene glycol, 
propylene glycol, polypropylene glycol, glycerine, 1,3-butylene 
glycol, polyglycerine, pentaerythritol, sucrose, glucose, starch, or 
starch sugar alcohol. The fatty acid of the ester is stearic acid, 
oleic acid, isostearic acid, lauric acid, myristic acid, palmitic 
acid, linoic acid, or linolenic acid. 

- The emulsifier is used for cream, pomade, cosmetic, rouge, dental 
cream, cheese, butter, or salad oil. 

- In an example 5% of starch sugar palmitic ester, 50% of olive oil, and 
50% of glycerin were mixed with 100% of water to obtain a highly 
stable oil in water type emulsion. 
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Tl - Emulsifier for use in cosmetics and foodstuffs - contains reduced 
hydrophilic starch sugar fatty ester and poly:ol or deriv. 


